V 



1 



AMENDMENTS TO THE CLAIMS 

Please amend the claims as follows: 

1 . (Currently amended) A method for providing a freshly baked food 
product, comprising: 

freezing a plurality of dough based crust s, and storing the frozen crusts in a 

first location ; 

freezing pizza toppings individually and separately from the crust s, and 
storing the frozen toppings separately from the plurality of crusts in a second location ; 

assembling a frozen food product by applying the frozen toppings individually 
on at least one of the frozen crusts; and 

baking the frozen food product to produce the baked food product, wherein the 
baking step takes less time than for a dough crust that is frozen together with the toppings. 

2. (Currently amended) The method of claim 1, furth e r comprising 
wherein the frozen crusts and frozen toppings are stored separately from each other in a 
mobile unit. 

3. (Original) The method of claim 2, wherein the baking of the food 
product comprises baking the food product in the mobile unit. 

4. (Previously amended) The method of claim 1 , wherein the food 
product is baked for less than about 5 minutes at a temperature sufficient for causing the crust 
to become substantially crispy and for substantially heating the toppings to produce a hot, 
cooked food product. 

5. (Original) The method of claim 4, wherein the toppings comprise 
cheese, and the baking temperature is sufficient for melting the cheese. 

6. (Original) The method of claim 4, wherein the baking temperature is 
between about 280 °C to about 450 °C. 
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7. (Original) The method of claim 4, wherein the baking temperature 
comprises an average temperature of above about 300 °C. 

8. (Original) The method of claim 1, further comprising pre-baking at 
least one of the crust and toppings prior to the freezing thereof. 

9. (Previously amended) The method of claim 1, wherein the toppings 
comprise a plurality of different types of toppings, and each topping is frozen by separately 
freezing the different types of toppings. 

10. (Original) The method of claim 9 5 wherein the different types of frozen 
toppings are stored separately from each other. 

11. (Original) The method of claim 1, wherein the toppings comprise 
cheese and tomato puree. 

12. (Original) The method of claim 1, wherein the toppings are frozen by 
freezing and forming at least some of the toppings substantially as cubes. 

13-21. (Previously cancelled) 

22. (New) The method of claim 1, further comprising slicing at least some 
of the toppings to produce sliced frozen toppings. 

23. (New) The method of claim 3, wherein the mobile unit is a vehicle. 

24. (New) The method of claim 23, wherein the vehicle is a motor vehicle. 
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